
v = vegetarian 
gf = gluten free 

Please advise our helpful staff of any dietary requirements or ask if you have any special 
requests that are not on the menu. 

 
Entrée  
Chicken & Prawn Spring Rolls           950 
Crispy spring rolls with chicken, prawn & vermicelli noodles 
           
Salt n Pepper Squid            950 
Fresh squid crusted with spices, served with citrus dipping sauce (gf) 

 
Green Papaya Salad            850  
Shredded green papaya tossed with cherry tomato, green bean, garlic, 
lime, chilli & fish sauce  (v, gf)         

 
Mango Prawns             1000 
Fresh water prawns sautéed in garlic butter, served with sweet  
banana salsa (gf) 

 
Herb Chicken Kebab            950 
Served with rice noodle salad and spicy peanut sauce (gf)   

 
 

Main  
Mangoes Special Salad          2100 
Chicken, pawpaw, & nut salad with lime zest (gf) 

 
Salt n Pepper Salad          2100 
Freshly prepared salt n pepper squid served on fresh greens   
tossed in a mustard vinaigrette (gf) 

 
Saffron Risotto           2650   
Served with fresh prawns, calamari, green peas and fresh herbs (gf) 

 
Vegetarian Lasagne          2150 
Layers of fresh vegetables with pasta (v) 

 
Roast Vege Stack           2100  
Roasted seasonal vegetable stack with fresh pesto dressing (v, gf) 

 
Banana Leaf Parcel          2300  
Poulet fish wrapped in banana leaf with ginger, coconut milk and herbs,  
oven baked & served on rice with tomato salsa (gf) 

 
Eratap Red Snapper          2750 
Tapenade crusted red snapper fillet grilled, served with green beans, kumala  
bacon galette and tomato essence. 

  
Fish Kalomat           2450 
Pan fried fillet with a buttery nut sauce served with kumala mash & wilted greens 

 
Coconut Fish Curry          2200 
Fresh fish poached in coconut cream, served with rice, pawpaw chutney & poppadom  

 
Island Fish n Chips          1950 
Light tempura battered fish and chips served with seasonal salad and tartare sauce 
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Coconut Crab (subject to availability)              450 per 100grams 
Served with rice, side salad and your choice of sauce - Creamy Garlic, Citrus Zest & 
Mornay(gf) 

 
Mangoes Seafood Platter for Two                                                10000 
   … or for One          7500   
A selection of the freshest seafood available including coconut crab or lobster,  
prawns, calamari, poulet fish, oyster served with garden salad and rice (gf)  

 
KFC - Kokonut Fried Chicken          2200 
Coconut crumbed chicken fillet served with chips and garden salad 

 
Open Grilled Chicken Burger            1950 
Grilled chicken breast topped with cucumber, lettuce and  
mustard seed mayonnaise. Served with kumala wedges 

 
Island Green Curry          2000 
Green curry with vegetables and coconut milk served with steamed rice,  
pappadum and pawpaw chutney (v)    
… or with chicken or beef         2350  

     
Orap Chicken           2750 
Chicken breast wrapped with bacon, served with sweet potato mash, bok choy 
And a honey mustard glaze 

 
Prime Santo Eye Fillet Steak         2900 
Beef fillet cooked to your liking, served with kumala mash, bok choy and  
with your choice of red wine jus, blue Cheese, Green peppercorn or Red Wine Jus 

 
Beef and Reef           3000 
Eye fillet with compote of seafood in creamy garlic sauce, served with  
kumala mash and wilted greens 

 
Fillet Mignon           3000 
Prime Santo eye fillet wrapped with bacon, served with kumala mash, island  
spinach and béarnaise sauce 

 
Pork Belly           2950 
Twice cooked pork belly resting on green beans, kumala gratin with apple compote 
 
 
Side Orders  
Seasonal Vegetables             500 
Seasonal Salad             500 
Kumala Wedges            500 
Chips              500 
Garlic Bread             450 
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Desserts   
       
Vanuatu Vanilla Cheesecake with citrus honey sauce & roasted nganae nut    900 
 
 
Banana Flambé with grand marnier sauce                    900 
 
 
Merium’s decadent chocolate cake, vanilla ice cream & chocolate sauce     900  
 
 
Cheese, crackers & fresh fruit          900 
 
 
Bitter orange ice cream with coconut tuile                    900 
 
 
Passionfruit soufflé           900  
 
 
Affogato – ice cream, espresso and your choice of liqueur     1000 
 
 
 
Coffee  
Espresso            250 
Long Black            250 
Cappuccino            350 
Latte             350 
Flat White            350 
Mochaccino            350 
 
Hot Chocolate            450 
 
 
 
Liqueur Coffee  - with your choice of liqueur or spirit       950 
kahlua, galliano, frangelico, tia maria, baileys, grand marnier,  
cointreau, amaretto, drambuie, brandy, whiskey, dark rum 
 
 
Port Penfolds Grandfather Port          650 
   
Cognac Hennessy           900 
 
Whiskey  Johnny Walker Black Label         750 


